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Almond and Chicken Soup 



Ingredients: 

Chicken pieces 

Almands (Finely cut) 

Fresh creom 

Block pepper (crushed) 

Cornflour (made into paste with water) 

Chicken cube flaur 

Salt 

Parsley (chopped) 

Chicken Stock Ingredients: 

Chicken bones 
Black peppercorns 
Gorlic 
Woter 



250 groms 
20 

300 groms 
1 tsp 
1 tbsp 
1 tbsp 
to toste 
for sprinkling 



few 
4 

4 cloves 
4 cups 



Method: 

♦ Boil all stock ingredients in a pot till Vi remains; strain. 

♦ Add chicken ond chicken cube flaur; cook till chicken 
is tender; continue stirring and gradually add 
cornflour; till thick; remove from flome. 

♦ Add cream ond almonds; add pepper ond solt. 

♦ Sprinkle parsley on top; serve. 

^To moke chicken cube flour mix 10 packets of chicken 
cubes in 2 Vi cups of refined flour; mix with your 
fingers; refrigerate and use as required. 
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Pineapple Fried Rice 



Ingredients: 

Chicken pieces (boneless) 
Copsicums (finely cut) 
Spring onions (finely cut) 
Rice (boiled) 
Pineopple pieces 
Sugor 

"Chicken cube flour 
Gorlic (chopped) 
Soya sauce 
White vinegor 
Solt 

Sesome oil 
Oil 



Method: 



10 
2 

1 cup + for gornishing 

2 cups 

1 cup + for garnishing 
1 tsp 

1 tbsp 

6 cloves 

2 tbsp 
2 tbsp 
to taste 
1 tsp 
V2 cup 



• Spread rice on o tray. 

• Heat oil in a wok; fry gorlic golden; odd chicken ond 
capsicums; soute. 

• Add rice and remoining ingredients; fry for a few 
minutes; dish out. 

• Gornish with pineapples ond spring onions; serve. 

"A" To moke chicken cube flour mix 1 0 pockets of chicken 
cubes in 2 V2 cups of refined flour; mix with your 
fingers; refrigerote ond use os required. 
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Chicken Jalfrezi 

Ingredients: 

Chicken pieces {boneless) 

Onions (cubed thickly) 

Capsicums (cubed) 

Green chillies (finely cut lengthwise) 

Onions (row poste) 

Tomoto ketchup 

Red chillies (crushed) 

Block pepper (crushed) 

Cumin seeds (roasted ond ground) 

Ginger/gorlic poste 

Soya souce 

White vinegar 

Salt 

Oil 



ft kg 

2 

3 

4 

2 

" 1 cup 
1 tbsp 
1 tsp 
Vz tbsp 
1 tbsp 

1 tbsp 

2 tbsp 
to toste 

Vi cup + 2 tbsp 



7 - - r 



Method: 

• Heot Vi cup oil in a wok; saute onion pink. 

♦ Add chicken, ginger/gorlic ond salt; cook till dry. 

♦ Add red chillies, ketchup, pepper, green chillies, 
cumin, soyo souce and vinegor; fry lightly; keep on 
dum. 

• Heot oil in o frying pon; saute copsicum ond onion; 
odd to chicken; dish out. 
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Sweet and Sour Fried Vegetables 

Ingredients: 

Cabboge {finely cut) 1 head 

Cor rots (finely cut) 3 
Capsicums, Green chillies (finely cut) 4 each 
Bean sprouts V2 cup 

Pineopple pieces 1 cup 

Soyo souce 1 tsp 

White vinegar 1 tbsp 

Joggery (powdered) 2 tbsp 

Tomato ketchup, Pineopple 
juke (pockaged) 
•Chicken cube flour 
Block pepper (crushed) 
Chilli garlic sauce 
Salt 

Sesame oil 
Oil 

Spring onion (finely cut) 

Method: 

• Heot oil in o wok; fry cabboge, carrots, green chillies 
and copsicums; remove. 

• In the some wok, add ketchup, chilli gorlic souce, 
chicken cube flour, soya sauce, vinegor, pineopple 
juice, joggery and salt; cook for 2 minutes; odd 
sesame oil ond pepper. 

• Ploce vegetables in o dish; pour prepared sauce on 
top; add pineapple pieces and bean sprouts; garnish 
with spring onions; serve, 

"fc To moke chicken cube flour mix 1 0 pockets of chicken 
cubes in 2 Vi cups of refined flour; mix with your fingers; 
refrigerate ond use os required. 

AS ALA 



1 cup each 
1 tbsp 
1 tsp 
1 tbsp 
to toste 
1 tsp 
3 tbsp 

for garnishing 
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Fried Fish with Tartar Sauce 

Ingredients: 



Fish fillet 
Eggs (beoten) 
8readcrumbs 
Black pepper (crushed) 
Refined flour, Cornflour 
Turmeric 
Baking powder 
Salt 
Oil 

Tartar sauce ingredients: 

Mayonnaise 
Mustard poste 
Yogurt 

Black pepper (crushed) 

Lemon 

Salt 



6 
2 

1 cup 
1 tsp 

Vi cup each 
1 tsp 
1 tsp 
to taste 
for frying 



1 cup 
2tbsp 
V2 cup 
1 tsp 
2 

to taste 



Method: 

Apply turmeric and salt an fish. 
Brush oil on an iron griddle; grill fish till water dries. 
Mix flour, cornflour, pepper, baking powder and salt 
in a bowl. 

Coat fish pieces first with flour mix, then eggs and 
finally breadcrumbs. 

Heat oil in a wok; fry fish pieces golden; remove. 
Mix sauce ingredients in a bowl; serve as 
accompaniment with fish. 
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Thai Mix Soup 

Ingredients: 

Chicken pieces (boneless, cubed) 

Sausoges (cut thin) 

Lemon leaves 

Lemon grass 

Mushrooms (finely cut) 

Tom yum poste 

Tomatoes 

Onion 

Green chillies 
Fish souce 
Chinese solt 
Lemon juice 
Chicken cubes 
Woter 
Solt 

Fresh corionder, lemon slices, 
green chillies (finely cut) 



300 groms 

5 

3 

3 sticks 

1 cup 

2 tbsp 
2 

1 

10 

3 tbsp 

1 tsp 
3 tbsp 
3 

2 cups 
to toste 

for gornishing 



Method: 

• Cook chicken, chicken cubes, sausoges, lemon grass, 
lemon leoves and green chillies with water for Vi hour. 

• Add remoining ingredients; cook for 10 minutes; dish 
out. 

• Gornish with corionder, lemon ond green chillies; 
serve. 
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2 cups 
1 cup 
1 tsp 
to taste 
for frying 



for 



garnishing 



Cheese Dosa Roll 

Dosa ingredients: 

Rice (soaked) 
White lentils (soaked) 
Cumin seeds 
Soit 
Oil 

Cucumber, lettuce, 
tomoto (finely cut) 

Filling ingredients: 

Chicken pieces (boneless) 
Gorlic poste 
Red chillies (crushed) 
Black pepper (crushed) 
Cumin seeds (crushed) 
Turmeric powder 
Fresh coriander (chopped) 
Green chillies (chopped) 
Mozzarelia cheese (grated) 
Salt 
Oil 

Method: 

Blend lentils and rice in o blender; add cumin ond salt. 
Heot oil in a pot; add gorlic and chicken. 
Add cumin, red chillies, turmeric, pepper, coriander, 
green chillies, and salt; cook till chicken is tender and 
ary; remove from Rome. 

Brush oil on an iron griddle; pour a cooking spoonful 

of rice mix in o circulor motion on the griddle; cook till 

golden; place chicken mix in the centre. 

Sprinkle cheese on top; fold over. 

Gornish with lettuce, cucumber and tomato; serve. 

MAS ALA 



200 grams 
1 tsp 
tbsp 
V2 tsp 
V2 tsp 

V2tSp 

V2 bunch 
5 

Vb cup 
to taste 

5 tbsp + for brushing 
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Szechuan Style Fish 

Ingredients: 

Talhar chilli poste 

Soya sauce, Tamata paste 

White vinegar, Oyster sauce 

Garlic (crushed) 

Chicken stock 

Brawn sugar 

Chinese sal* 

Sesame ail 

Oil 

Carrats, Lettuce leaves 

Fish Ingredients: 

Fish pieces 
Garlic paste 
Refined flaur (sieved) 
Salt 
Oil 



Vi cup 
V2 cup each 
4 tbsp each 
1 0 claves 
1 cup 
V2 cup 
1 tsp 
1 tbsp 
4 tbsp 

Par decaratian 



2 kg 
2 tbsp 
V2 cup 
ta taste 
far frying 



Method: 

• Heat ail in a pot; fry garlic. 

• Add talhar chillies, saya sauce, tomata paste, oyster 
sauce and Chinese salt; fry far 2 minutes. 

• Add sesame ail, stock, brawn sugar, and vinegar; cook 
for 0 few minutes. 

• Blend in a blender; fry in the pot for 1 minute; remove 
fram flame. 

• Coat fish with garlic and salt, then with flaur. 

• Heat ail in a wak; fry fish galden. 

• Decorate dish with lettuce leaves; place fish an tap; 
pour prepared sauce aver them. 

• Garnish with carrots; serve. 
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Quail Stock 

Ingredients: 

Quoils (woshed) 

Ginger/gorlic poste 

Onion (finely cut) 

Dried, round red chillies (ground) 

Turmeric powder 

Yogurt (whipped) 

Hot spices (whole) 

Woter 

Solt 

Oil 

Hot spices powder 



5 

1 tbsp 
1 

1 tbsp 
3 tbsp 
V2 cup 
V2 cup 
3 cups 
to taste 
3 tbsp 

for sprinkling 



uV-4 i^Arir 



Method: 

• Morinote quoils with yogurt; set oside. 

• Heat oil in o pot; fry whole hot spices; odd anion; cook 
for a few minutes. 

• Add I ginger/garlic ond quoiJ; fry; odd turmeric, red 
chillies and solt; cook for o few minutes. 

• Add water; cook to desired consistency; remove from 
flome; dish out. 

• Sprinkle hot spices powder; serve. 
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Fish Sausages 

Ingredients: 

Fish fillet 

Garlic paste 

White pepper powder 

Black pepper (crushed) 

Breadcrumbs 

White vinegar 

Chinese salt 

Salt 

Lettuce leaves 



16 kg 
1 tbsp 
1 tsp 
1 tsp 

'/2 CUp 

3 tbsp 

Va tsp 

ta taste 

for decoration 



Method: 

• Chap all ingredients in a chopper. 

• Cut square pieces af cling film; place mix an one side 
af each, and roll; seal ends thoroughly. 

• Secure with thread; steam sausages for 20 minutes in a 
steamer; remove. 

• Decarote a serving dish with lettuce; remove sausages 
fram cling film; place in the dish; serve. 
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Hot n Sour Soup 

Ingredients: 

Chicken breast (Finely cut) 

Prowns (finely cur) 

Chicken stock 

White pepper powder 

Bean curd (cubed) 

Beon sprout (chopped) 

Cabboge (chopped) 

Corrots (chopped) 

Fresh corionder (chopped) 

Soyo souce 

Chilli sauce 

Sugor 

Tomato ketchup 
White vinegar 

Cornflour (mode info poste with 
in water) 

E gg 

Salt 



1 

8 

6 cups 

1 tsp 
1 

Vi cup 
4 tbsp 
3 tbsp 

2 tbsp 
2 tbsp 
1 tbsp 

1 tsp 
V2 cup 
V2 cup 

2 tbsp+ 1 tbsp 



Method: 

• Mix chicken, prawns, white pepper, 1 tbsp cornflour ond 
solt in a bowl. 

• Bring chicken stock fo boil in a pot; odd mix from bowl, 
beon sprouts, beon curd, cobbage, carrots ond corionder; 
cook for 10 minutes. 

• Add soya souce, chilli sauce, sugar, tomoto ketchup, ond 
vinegar. 

• Groduolly odd cornflour while stirring continuously; odd 
egg while stirring; dish out. 
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Chicken Moscova 

Ingredients: 

Chicken breasts with wings 
White pepper pawder 
Garlic paste 
White vinegar 
Eggs 

MiJIc (fresh) 
Breadcrumbs (fresh) 
Cheddar cheese (grated) 
Cream cheese 
Mushrooms (chapped) 
Parsley (finely cut) 
Salt 

Cucumber 

Coleslaw, mashed potatoes, 
haney mustard sauce 

Method: 

Cut breasts vertically from the centre, and open like a boak; 
paund lightly with a mallet. 

Marinate with white pepper, vinegar, garlic and salt; set 
aside for V2 haur. 

Spread open bath chicken breasts; fill the centres with both 
cheeses, parsley and mushrooms; press and fa Id breasts 
fram all four sides ensuring that the wing bane protrudes. 
Mix eggs in milk; beat; caat chicken first with eggs, then 
breadcrumbs; repeat process twice; refrigerate for 1 haur. 
Heat ail in a wak; fry chicken galden an medium flame; 
dish aut. 

Decorate dish with cucumber; serve with coleslaw, mashed 
potatoes and honey mustard sauce. 



2 

V2 tsp 
V2 tsp 

1 tbsp 
2 

2 tbsp 

1 cup 
V2 cup 

2 cubes 
3 

1 tbsp 
V2 tsp 

for deca ration 

as accompaniment 
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Chicken Tikka Karahi 

Ingredients: 

Chicken (4 pieces) 
Ginger/ gorlic poste 
Yogurt (whipped) 
Tomoto (finely cut) 

Cumin seeds (roosted and powdered) 

Corionder seeds (roosted ond powdered) 

Black pepper (crushed) 

Red chillies (crushed) 

Ginger (finely cut) 

Green chillies (whole) 

Solt 

Oil 



1 kg 
1 Jbsp 
V2 cup 

1 

1 Vz tsp 

1 '/2tsp 

1 tsp 

1 tsp 

2 tbsp 
12 

1 tsp 
1 cup 



Method: 

• Make goshes on chicken pieces with o sharp knife. 

• Heot oil in a wok; fry chicken golden. Remove. 

• Add remoining ingredients except ginger in same wok; fry 
thoroughly for 1 0 minutes. 

• Add tikkos; keep on dum. 

• Add ginger just before dishing out; serve. 
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Crispy Chilli Beef 

Ingredients: 

Beef undercut (finely cut} 
White pepper powder 

E 99 

Cornflour 

Sesame seeds 

Garlic (chopped) 

Chilli garlic sauce 

Worcestershire sauce 

Oyster sauce 

Spring onions (finely cut) 

Green chiliies (finely cut lengthwise) 

Salt 

Chilli oil 
Oil 

Lettuce leaves, tomato, green chillies 

Batter ingredients: 

Refined flour (sieved) 
Cornflour 
Baking powder 

E 99 

Water (cold) 
Oil 



Vi tsp 
1 

2tbsp 
2 tsp 
1 tbsp 
2tbsp 

1 tbsp 

2 tbsp 
3 

6 

'/2tsp 

2 tbsp 

V* cup 

far decoration 

Va cup 
2 tbsp 
Vi tsp 
1 

os required 
2 tbsp 



Method: 

Mix all batter ingredients in a bowl. 

Marinate undercut with white pepper, egg, cornflour, sesame 

seeds, chilli ail, and salt; set asicfe. 

Heat ail in a wok; fry undercut golden an medium flame; 

remove. 

In the same wak fry garlic gaJden; add botter, spring anions, 
green chillies, Worcestershire sauce, oyster sauce and chilli 
garlic sauce. 

Decorate a serving dish with lettuce leaves and tamata 
place beef an it; garnish with green chiJJies; serve. 
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Mutton Paya 

Ingredients: 

Mutton feet (roosted) 

Onion (fried ond crushed) 

Ginger/garlic paste 

Coriander powder 

Red chilli powder 

Hat spices powder 

Turmeric powder 

Yogurt (whipped) 

Small cardamoms 

Slack peppercorns 

Cloves 

Cinnamon 

Water 

Salt 

Oil 

Green chillies, fresh coriander, 
lemon, ginger 




6 

V2 cup 

2 tbsp 

3 tsp 
3tsp 

1 tsp 
Vi tsp 
V2 cup 
3 

6 
3 

2 sticks 
10 cups 
2 tsp 

V2 cup 

for sprinkling 



Method: 

♦ Heat oil in a pat.; add cloves, cardamoms, peppercorns, 
cinnamons, little water and ginger/garlic; fry. 

• Add feet, red chillies, coriander, turmeric, yogurt and solt; 
fry thoroughly. 

• Add water; cook on a low flame far 6 to 7 hours; add hot 
spices; dish out. 

♦ Sprinkle green chillies, coriander, leman and ginger an top; 
serve. 
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Spicy Prawn Soup 



Ingredients: 

Prawns 

Onion (finely cut) 
Cop sic urn (finely cut) 
Gorlic (chopped) 
Chicken powder 
Curry powder 
Red chillies (crushed) 
Chicken curry (cooked) 
Coconut milk 
Fresh coriander 
Oil 

Spring onion (cut thickly) 



1 cup 
V2 cup 
Va cup 
1 tsp 
4tsp 

1 tbsp 
Va tsp 

2 cups 

1 cup 

a few leaves 

2 tbsp 

for gornishing 



Method: 

♦ Heot oil in o wok; fry gorlic; odd prawns; fry for a few 
minutes; remove. 

♦ Jn the same wok odd chicken powder ond woter; 
bring to boil. 

♦ Add curry powder, chillies and coconut milk; cook till thick. 

♦ Add onion, copsicum, coriander and prawns; mix well; 
dish out. 

♦ Gornish with spring onion; serve. 



♦ 
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Fish Kebabs 

Ingredients: 

Rahu fish (skinless pieces) 
Potatoes (bailed and mashed) 
Green chilli (finely cut) 
Onion (finely cut) 
Ginger (grated) 
Fresh coriander (chapped) 
Black peppercorns 
Gorlic (chopped) 
Lemon juice 
Bay leaf 

E gg 

Curry pawder 
Cumin powder 
Refined flaur 
Mustard seeds 
Salt 

Mustard oil 

Fresh coriander, lemon slices for garnishing 

Method: 

• Immerse fish in boiling water; boil for 5 minutes; 
remove; crumble with fingers. 

• Heat oil a wak; add onion, green chilli and ginger; 
fry; remove in a bowl. 

• Mix in all remaining ingredients except flour; shape 
into round kebabs; sprinkle flaur lightly an kebabs. 

• Heat oil in a frying pan; fry kebabs golden; dish out. 

• Garnish with coriander and leman; serve. 



250 grams 
250 grams 
1 

V2 

1 tbsp 

1 top 
2 

2 cloves 
Vi cup 

1 
1 

1 tsp 
1 tsp 

1 tbsp 

2 tbsp 
to taste 
1 tbsp 
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Meatball Curry 

Meatball ingredients: 

Mutton (boneless) 
Onion (finely cut) 
Green chillies (finely cut) 
Gram flour (roosted) 

Egg 

Red chilli powder 
Hot spices powder 
Ginger (finely cut) 
Salt 

Fresh coriander, green chillies 

Curry ingredients: 

Fresh coriander (chopped) 
Turmeric powder 
Onion (finely cut) 
Hof spices powder 
Gorl ic poste 
Tomotoes (finely cut) 
Ginger 

Red chilli powder 
Soit 
Oil 

Method: 

• Chop all meatball ingredients in a chopper; shope into 
meatballs. 

• Heat oil in o pot; fry onions golden. 

• Add oil curry ingredients; cook till dry; fry ond odd V2 cup 
woter. 

• Place meotbails in pot; bring to boil on low flome without 
stirring, till oil seporotes; dish out. 

• Gornish with green chillies ond coriander; serve. 



Vifcg 
3 A cup 

6 

2 V2 tbsp 
1 

1 tsp 

1 tbsp 

2 tbsp 

1 tsp 

for gornishing 

2 tsp 
1 tsp 

V2 

1 tsp 
1 tbsp 
1 cup 

1 inch piece 
1 tsp 
7 tsp 
4 tbsp 
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Four- in-one Tempura 



Ingredients; 

Chicken strips 

Fish fillet (strips) 

Capsicum (cut into strips) 

Eggplont (cut into rounds) 

Whole-wheot flour (sieved) 

Cornflour 

Poking soda 

Boking powder 

Corn starch 

Sugar 

Egg 

Woter (cold) 
Yellow food colour 
Solt 
Oil 



'/2 kg 

%kg 

1 

1 

Vi cup 
V2 cup 
1 tsp 
1 tsp 
1 tsp 
1 tsp 

1 

os needed 
o pinch 
Vz tsp 
for frying 



Method: 

• Mix whole-wheat flour, egg, baking powder, sodo, corn 
storch, cornflour, woter, sugor, food colour and solt in o 
bowl. 

• Coat chicken, copsicum, fish ond eggplont with botter. 

• Heat oil o wok; fry eoch golden; dish out. 
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Poppy seeds Halwa 



Ingredients: 

Poppy seeds (sooked) 1 cup 

Milk (fresh) 2 cups 

Whole dried milk V2 cup 

Coconut (groted) 1 cup 

Sugor 2 cups 

Cordomom (powdered) 1 tsp 

Almonds 1 0 

Roisins 2 tbsp 

Clorified butter 1 cup 



Method: 

• Droin woter from poppy seeds; odd V2 milk, ond coconut- 
blend in o blender. 

• Heot clarified buHer in o wok; odd poppy seed mix; cook 
while continuously stirring till colour chonges ond oromo 
rises. 

• Add remoining milk; cook till thick. 

• Add remoining ingredients; mix thoroughly; dish out. 
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Noodle Soup 

Ingredients: 

Prawns 

Chicken mince 

Spring onion (finely cut) 

Egg 

Red chillies (fresh) 
Mushrooms 
Egg noodles 
Corn 

Soyo souce (dork) 

Gorllc (chopped) 

Ginger (chopped) 

Black pepper (crushed) 

Cornflour 

Water 

Solt 

Oil 

Soya sauce, Red chillies (fresh) 



200 grams 

200 grams 

1 

1 

2 

4 

50 grams 
Vi cup 
1 tsp 
1 tsp 
1 tsp 
Vi tsp 
2tbsp 
3 cups 
Vi tsp 
1 tbsp 

for sprinkling 



Method: 

• Heat oil in a pot; add prawns, mince, garlic ond ginger; fry 
for a few minutes; add water and bring to boil. 

• Add corn, mushrooms, red chillies, noodles and solt; cook 
till tender. 

• Groduolly add cornflour, and then egg while continuously 
stirring. 

• Add dork soya sauce, pepper and spring onion; dish out 

• Sprinkle red chillies and soya sauce on soup; serve. 
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Chicken Alfredo Pizza 

Ingredients: 

Chicken breasts (finely cut) 
Mozzarello cheese (groted) 
Onions (finely cut) 
Gorlic (chopped) 
Black pepper (crushed) 
Red chillies (crushed) 
Lemon juice 

Spinoch (boiled and chopped) 
Salt 



300 grams 
300 grams 
1 cup 
1 tsp 
1 tsp 
1 isp 
2tbsp 
4tbsp 
Vstsp 




50 groms 
1 cup 
1 fsp 
1 tbsp 
2tbsp 



2 cups 
1 cup 

1 tbsp 
Va tsp 

2 tbsp 



Sauce Ingredients: 

Butter 

Creom (fresh) 
Garlic (chopped) 
Pormeson cheese 
Porsley 

Dough Ingredients: 

Refined flour (sieved) 
Milk (fresh) 
Yeast 
Solt 
Oil 

Method: 

Mix souce ingredients in a bowl. 
Mix pepper, red chillies, gorlic, lemon juice ond solt in 
chicken; cook till tender. 
Add spinach ond onions; remove from Home. 
Mix dough ingredients in o bowl; knead; set oside for V2 
hour; when dough rises till double, roll out into disc; set on 
o pizza pon. 

Spreod souce ond chicken on crust; add o layer of cheese. 
Bake in a pre-heofed oven ot 200°C for 20 minutes; 
remove. ffe 
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Steak with Mushroom Sauce 



Ingredients: 

Beef undercut 
Ginger/go riic paste 
Chilli sauce. Mustard oaste 
Black pepper (crushed) 
White vinegar 
Salt 

Soya sauce, Oil 
Lettuce leaf 

Sauce ingredients: 

Mushrooms (finely cut) 
Tamata ketchup 
Beef stock 
Leman juice 

Cornflour (made into paste with water) 
Oregana, Red chillies (crushed) 
BlacK pepper (crushed), Salt 
Butter 

Method: 

• Marinate undercut with ginger/ garlic, soya sauce, chilli 
sauce, mustard paste, pepper, vinegar and salt; set aside 
far 1 hour. 

• Heat ail in a frying pan; fry thoroughly from both sides For 
5 minutes each. Dish out. 

• Heat butter in a saucepan; fry mushrooms; add all sauce 
ingredients except cornflour and aregano; bring to boil. 

• Gradually add cornflour; cook till thick; add aregano; pour 
on dish. 

• Decorate dish with lettuce leaf; serve. 



*/z kg 
2tsp 

1 tbsp each 
Vi tsp 

1 tbsp 
x h tsp 

2 tbsp each 
far decoration 



1 cup 
Vi cup 
1 cup 
1 tbsp 
1 tbsp 
Vi tsp each 
Vi tsp each 
1 00 grams 
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Fried Chicken with Carrots 

Ingredients: 



v 



Chicken pieces 
Corrots (cut in rounds) 
Mori go powder 
Onions (finely cut) 
Green chillies (finely cut) 
Curry leaves 
Fresh corionder 

Tu rmeric powder, hot spices powder 
Ginger/gorlic paste 
Ginger (finely cut) 
Onion seeds 

Fennel seeds, mustard seeds 

Red chillies (crushed) 

Water 

Solt 

Oil 



'/2 kg 

250 groms 

1 00 groms 

2 

4 

6 

Vj bunch 
1 tsp eoch 
1 tbsp 

1 tbsp 
Vi tsp 

2 tsp eoch 
2 tbsp 

1 cup 
1 tsp 
V2 cup 



Method: 

Fry onions golden in o cloy pot; odd chicken, ginger/gorlic, 
red chillies, turmeric ond soft; fry on high flame. 
When meot is tender, odd mongo powder, corrots, curry 
leoves, mustord seeds, onion seeds, fennel seeds ond water. 
Cook till corrots ore tender. 

Add ginger, coriander, hot spices ond green chillies; dish 
out 
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Classic Cappuccino 

Ingredients: 

Coffee 

Cocoo powder 
Milk (fresh) 
Double cream 
Water 
Sugar 

Cinnamon (powdered) 
Nutmeg (powdered) 



1 tsp 

2 tsp 
1 cup 
2tbsp 
1 cup 
to taste 
1 pinch 
1 pinch 



Method: 

Cook water, cocoo powder, coffee and sugar in a saucepon 
an low flame till half remains. 

Bring milk ta boil separately; add to saucepan; add cream; 
pour into a cup. 

Sprinkle cinnoman and nutmeg; serve. 
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Chicken and Rice Soup 



Ingredients: 

Chicken pieces (boneless) Vi kg 

Celery (finely cut) 1 cup 

Carrots (finely cut) 1 cup 

Uncooked white rice V2 cup 

Onian (finely cut) V2 cup 

Thyme leaves (chapped) V2 tsp 

Black pepper (crushed) Va tsp 

Water 2 cups 

Salt 1 tsp 



Method: 

• Bail chicken in water in a pat; when meat is tender allow ta 
simmer for 1 5 minutes. 

• Add anian, pepper, thyme and salt; keep an dum for 45 
minutes. 

• Remove frath fram tap and discard. 

• Remove chicken; strain stack and pour in a separate pat. 

• Add chicken, celery, carrats, and rice; keep on dum for 20 
minutes. Serve hat in a bowl. 
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Raisin and Cashew Nut Crisps 




Ingredients: 

Milk chocolate (melted) 

Cashew nuts (roasted and crushed) 

Raisins 

Sugar 

Cherries 



250 grams 
50 grams 
50 grams 
25 grams 
for garnishing 



Method: 

♦ Melt sugar in a saucepan till galden; remove and 
immediately spread an a greased tray; allow ta coal and 
cut into pieces. 

♦ Mix caramel crunch and remaining ingredients in a bowl. 

♦ Place paper cups in a muffin tray; pour mix into each cup; 
garnish with cherries an tap; refrigerate. 
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Fatoush 



Ingredients: 

Tomato 
Lettuce leaves 
Cucumber 
Turnip 

Parsley leaves (finely cut) 
Mint leaves (chapped) 
Capsicum 
Salt 

Tortilla chips 



500 grams 
200 grams 
500 grams 
1 00 grams 
50 grams 
50 grams 
200 grams 
ta taste 
1 cup 



Dressing Ingredients 

Leman juice 50 grams 

Sumac powder 20 grams 

Salt ] pinch 

Olive ail 50 g rams 



Method: 

Mix all dressing ingredients in a bawl. 
Add all other ingredients; serve. 
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Meatball Kebabs 

Ingredients: 

Beef mince (finely ground) 
Onion (chapped) 
Green chillies (chopped) 
Fresh coriander (chopped) 
Ginger (chopped) 
Hot spices powder 
Salt 
Oil 



16 kg 
V2 cup 
1 tbsp 
2tbsp 
1 tbsp 

1 tsp 
to taste 

2 tbsp 



♦ • 



Method: 

• Mix all ingredients in mince; shape into small meatballs. 

• Heat oil in a frying pan; fry meatballs golden; dish out; 
serve hot. 
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Kashmiri IVlutanjan 

Ingredients: 

Muttan 
Rice (saaked) 
Onian (finely cut) 
Onian (whale), Bay leaf 
Garlic 

Fennel seeds, Coriander seeds 
Sugor, Leman juice 
Hot spices (whale) 
Red and green food colours 
Saffron (dissolved in milk) 
Mixed dry fruits 
Compote 
Water 
Salt 
Butter 

Fried onion, Sterling silver leaves 

Method : 

Place fennel seeds, coriander, whole anion and garlic in 
muslin clath and tie into a pouch. 

Cook murtan, muslin pouch and water in a pat an medium 
heat till meat is tender; remove fram flame. 
Remove meat fram pot and set aside; strain stock; set aside. 
Melt butter in a separate pot; fry anian brawn; add meat, 
hat spices and salt; fry. 

Add sugar, lemon juice, and rice; cook till dry. 

Add saffron, toad colours, dry fruits ond campate; keep an 

dum; dish aut. 

Gornish with fried anian and silver leaves; serve. 



1 / 2 kg 
V 2 kg 
1 

1 each 

1 bulb 

2 tbsp each 
2 tbsp each 
1 tbsp 
1 pinch 
a pinch 

Vi cup 
Vd cup 
4 cups 
to taste 
V* cup 

for garnishing 
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Fish Bun Kebabs 

Ingredients: 

Fish fillets 
Round buns 

E gg* 

Green chillies (poste) 
Fresh coriander 
Refined flour (sieved) 
Block pepper (crushed) 
"Thousond Island dressing 
Solt 
Oil 

lettuce leoves, cucumber, tomoto 
(cur into rounds) 



4 
4 
2 

2tbsp 
Va cup 
Vi cup 
1 tsp 

as required 

to toste 

for frying 

for decorotjon + 

filling 



Method: 

♦ Mix eggs, flour, green chillies, pepper, corionder ond solt 
in o bowl; morinote fish wilh this mix; set oside o little 
while. 

♦ Heot oil in o frying pon; fry fish golden from both sides; 
remove. 

♦ Cut buns horizontally into holves; lightly roost on on iron 
griddle. 

♦ Apply o loyer of Thousond Islond dressing on the lower 
holf of buns; ploce fish, lettuce, cucumbers ond tomotoes; 
drizzle dressing; cover with top holf of buns. 

♦ Decorote o dish with lettuce leaves, cucumber ond tomoto; 
ploce bun kebobs on top; serve. 



* To moke Thousond Islond dressing mix Vi cup 
mayonnoise ond Va cup tomoto ketchup. 
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Queen Cake 

Ingredients: 

Refined flour (sieved) 
Black raisins 
Baking powder 
Sugar 

Lemon zest 
Cream (fresh) 
Butter 



1 cup 

V2 cup 

J /2 tSp 

V* cup 

1 

7 tbsp 
1 tbsp 

Va cup + for brushing 
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Method; 

Brush a 6- inch cake pan with butter; layer with raisins. 
Mix baking pawder with flour. 

Beat butter and sugar with electric beater till creamy; add 

egg, lemon zest and V2 flour; mix. 

Add cream to remaining flour; add to butter. 

Pour in cake pan; bake in a pre-heated oven at ]75°C for 

30 minutes; remove. 

Flip cake over on a plate; serve. 
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Mint and Carrot Soup 

Ingredients: 

Carrots 
Onion 
Garlic 

Vegetable stock 
Keenu juice 
Mint leaves 
Butter 



250 grams 
1 

1 clove 
4 cups 
x h cup 
2tbsp 
1 fbsp 



Method : 

• Mett butter in a pot; add carrots, onion, garlic, and 
vegetable stock. 

♦ Cook till carrots are tender. 

• Allow to cool; strain. 

♦ Add keenu juice and mint; dish out and serve. 
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Butter Chicken 

* • > 

Ingredients: 

Chicken pieces (boneless) 

Chicken tikka masala (packaged) 

Yagurt (whipped) 

Hot spices powder 

Leman juice 

Red chilli powder 

Tomato puree 

Ginger /garlic paste 

Black pepper powder 

White pepper powder 

Dried fenugreek leaves 

Salt 

Butter 

Oil 



-ream 



y 2 k g 

1 tbsp 
Vi cup 
Va tsp 
1 tbsp 

1 tbsp 

2 cups 
1 tbsp 
1 tsp 
Vi tsp 

1 tsp 
1 tsp 

50 grams 
1 tbsp 

for garnishing 




Method: 

• Marinate chicken with yogurt, oil, leman juice, red 
chillies, tikka masala, hot spices, and salt; set a*ide Far 1 
hour. 

• Melt butter in. a pot; add tomato puree, ginger/garlic, 
black pepper, white pepper/ fenugreek; coal till thick 

• Add chicken; cook till tender; dfsh out, 

• Garnish with cream; serve. 
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Chicken Masala Wings 



Ingredients: 

Chicken wings 
Refined flaur 

Ginger paste 
Red chilli pawder 
Worcestershire sauce 
Cornflour 

Cumin seeds (roasted) 
Green chillies (paste) 
Chinese salt 

Salt, Black pepper powder 
Oil 



fckg 
1 cup 

2 

1 tsp 
1 tsp 
1 tbsp 
2tbsp 
1 tsp 
1 tsp 
!/2 tsp 
to taste 
far frying 



Method: 

Marinate chicken wings with ginger, red chillies, pepper, 
cumin, green chillies, Chinese salt, Worcestershire sauce 
and salt; set aside. 

Caat wings first with flaur, then cornflour and finally eggs. 
Heat ail in a wok; fry wings golden; dish out. 
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Easy Peasy Halwa 

Ingredients: 

Semolina 

Green cardomams 
Condensed milk 
Almonds (finely cut) 
Pistachios {finely cut) 
Clarified butter 



250 grams 
10 

1 cup 

1 0 + for sprinkling 
1 0 + for sprinkling 
1 cup + for brushing 



Method: 

• Heat clarified butter in o wok; fry cardamoms; odd 
semolina; fry till aroma arises. 

• Add condensed milk, almonds and pistachios; cook far a 
few minutes. 

• Brush clarified butter an a dish; place haiwa in it; level 
with a spoon. 

• Sprinkle olmands ond pistachios; refrigerote ond ollaw ta 
set. 

• Cut holwo into pieces; serve. 
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